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cake from page 1B

with each type of flour and you
will have to adjust or add more
liquid to compensate if the batter
looka too dry. Whole graln flours
are also heavier than white, and
they aro not recommended for
spongo or fine-grained layer

8,

8 One or two tablespoons sifted
soy flour or slited non-inatant
powdered milk can be substituted
for an equal amount of flour in
most cookie or muffin recipes, Soy
flour causes quicker browning, 8o
when baking with ‘it, lower the
ovon temperature by 265 degrees.
B As a substitute for buttermilk
(though lacking its rich flavor),

you can make your own soured

milk by adding 1 tablespoon

white vinegar or lomon juice to
one cup 1 percent or 2 percont
milk; let it sit for about 3 minutes
hefore using it. Or, blend 1 cup of
skim milk with 2 or 3 tablespoons
nonfat yogurt.

B As o substitute for heavy cream
as o sauce, not for whipping, you

can use “light” ricotta cheese or .

low-fat cottage cheese, whipped in
a blonder, then stirred into a little
low-fat vanilla or plain yogurt.

N In general, as o substitute for
one whole egg, uso two egg whites;
for two whole eggs, use ono cgg
plus one cgg white, or three
whites. Bo awaro that too many
egg whites in o batter can have &
drying effect; uso them judicious-
1y. For use in cake battors, cgge

should be at room temperature. If
they are very cold, st them, in
the shell, in a bow! of warm'water
for about 10 minutes,

@ As a general rule, it Is posaible
to cut the fat from a “traditional”
recipe by one quarter to one third;
the resulting texture may be more
dense because solid fat creamed
with sugar will incorporate more
air than oil.

® To substitute honey for sugar,
use about seven eighthas the quan.
tity of sugor called for and de-
crease the liquid in the rocipe by
about 3 tablespoons. (One cup
granulated sugar equals % cup
honey.)

Low-fat desserts guilt-free

See related story on Taste front,
Recipes from Susan Purdy's
“Have Your Cake and Eat It, Too:
200 Luscious, low-fat cakes, pies,
cookies, puddings, and other des-
serts you thought you would never
eat again.” (William Morrow &
Co.: Nov. 22, 1993; $25/hardcov-

er).

_Cocoa CHIFFON CAKE

Butter-flavor no stick cooking
spray

1¥2 cups sifted cake flour

Y cup plus 1 tablespoons sift-
ed unsweetened Dutch-pro.
cessed cocoa

1% cups granulated sugar

2 teaspoons baking powder

% teaspoon salt

% teaspoon ¢lnnamon

Vs cup canola or safMower oll

¥4 cup plus 2 tablespoons
warm water

2 teaspoons vanllia extroct

1 large egg, separated, plus 4
large egg whites

Pinch of cream of tartar

2 tablespoons sifted confec-

tionars' sugar

Confeclioners’ sugar or

unsweetened cocoa

Positlon rack in the center of the
oven and preheat it to 350 degrees.
Coat the haking pan (8-fnch, 8- to
9-cup Bundt pan) with cooking
spray. Lightly sift on unsweetened
cocoa, and tap out exceas cocoz,

Sift together the cake flour, cocon,
sugar, baking powder, salt and cin-
namon into a large bowl, Make a'
well in the center of the dry ingred-
ients ond add the oil, water, vanilla,
and egg yolk. Do not mix at this
point; set aside. '

Place tho egg whites in a large
grease-frec bowl and add the cream
of tartar, Using an electric mizer on
medium speed, whip the whites un-
til fonmy. Add the 2 tablespoons
confectioners’ sugar and whip until
stiff but not dry. Scrape the beaters

into the bowl. Set the whites naldo
and, without washing beaters, re-
turn them to tho mixer.

With the mixer on low speed,
beat the flour and oil mixture just
until well blended. In several addl-
tions, gently fold the chocol

batter into tho whipped whites,
Don't worry if a few streaks remaln,

Turn the batter Into the prepared
pan and smooth the top with o rub-
ber spatula. Tap the pan shamply
once on the counter to remove large
air bubbles, Bake for about 40 to 45
minutes, or until the cake is well
risen and slightly springy to the
touch, and a cake tester inserted in
the center comes out clean. (The
top of the cake will ba slightly
cracked.)

Cool the cake in the pan on a wire
rack for 10 minutes. Use the tipof a
long thin knife to loosen the cake
from the sides and center tube of
the pan, Top the cake with a wire
rack or plate and invert. LiRt off the
pan, and cool completely.

To serve, duat the top of the cake
with a light sifting of confectioners®
sugar or uneweetened cocon. Slice
the cake with a serrated knife, Yield
16 servings.

Baker's notes: You can make your

flower oif

1 tablespoon vanilla extract

3% cup unsweetened ap-
plesauce

¥ cup very finely chopped ap-
ple

2 cups old rolled
oats

1% cups sifted cake four

1 teaspoon baking soda

% teaspoon salt

1 teaspoon cinnamon

% teaspoon nutmeg
3tablespoons toasted wheat

germ
1 cup seedless ralsins

Posltion 2 racks to divide the
oven in thirds, and preheat the oven
to 350 degrees, Cont cookle shects
with cooking spray or line them
with baking parchment.

In a large bowl, combine the sug-
ar, egg, oil, vanlila, applesauce, and
chapped apple. Whisk to blend, or
beat well with an electric mixer.

In another bowl, combine the
oats, flour, boking soda, salt, spices,
wheat germ, and raisins, Tosa to
blend well. Add to the sugar-egg
mixture and blend with a wooden
spoon or the electric mixer on medi-
um-low speed. Do not overmix.

Drop the batter by the table-

ful onto the d sheets,

own cahe flour by replacing 2 table-
spoons of all-purpose flour with 2
tablespoons of cornatarch in every
cup. Cake can be boked in aduance,
wrapped airtight, and frozen for up
10 1 week. 1t will keep fresh at room
temperature for several doys.

Nutritional Analysis per serving:
172 calories, 2 g protein, 8.g fat, 0.8
g satfat, 25 g carbohydrate, 110 mg
sodium, 13 mg cholesterol,

0ATMEAL RaisiN COOKIES
Butter-flavor no stick cooking

spray

1 cup dark brown sugar,
packed

1 large egg

3 tablespoons canola or sal-

spacing the cookies about 2 inches
apart. Bake for 12 to 15 minutes,
untll golden brown; the longer cook-
ing time results In a crisper cookie,
Use a spatuln to transfer cookies to
wire racks to cool. Yicld 3 dozen
cookies.

Baker's note: Batter can be pre-
pared aheod and refrigerated up to 3
daoys, or frozen for up to 1 month.
The baked cookies are best fresh; if
desired, bake small batches, and
store any unbaked batter in the re-
[rigerator or freczer.

Nutritional analysis per cookie:
88 calories, 2 g protein, 1.7 g fat, 0.2
g satfat, 17 g carbohydrate, 57 mg
sodium, 6 mg cholesterol.

Family shares favorite recipes

See relates Supper Super on on
Taste front. Recipes submitted by
Sundra Watts.

CHICKEN STIR-FRY.

1 tablespoon peanut or vege-
table ol

1 pound skinless, ooneless
chicken breast halves

2 medium carrots, peeled and
thinly sliced

Y pound mushrooms, sliced

1 garlic clove, minced

¥ cup sliced green onlons {cut
Into 1-Inch lengths}, includ-
Ing the white part

8 ounces snow pea pods,
timmed

1 can (8 ounces) sliced bam-
boo shoots, drained

1 can (8 ounces) water chest-
nuts, dralned and sticed

Temaykl sauce {enough o cov-
or chicken, about ¥ cup)

Lemon julce

Soy sauco (optional)

Cut chicken crosawise on a diago-
na! into very thin slices. Placeina
reseatable bag and marinate in ro-
frigerator overnight in terrinyki
sauce,

Proheat wok, When hot add oll
and heat. Add 5-6 pieces of chicken
to vegetable ofl and atir frequently.
Remove cooked chicken and set.
aside. Repeat cooking chicken until
all chicken is cooked.

Add fresh vegotables, any combi-
nation can bo used, to wok. Stir fre-
quently, When vegatables take on
hright colors (2-3 minutes) aqueeze
femon julce over them. Cover and
ateam for 1 minute, remove from

heat.

Put all cooked chicken back into
the wok, squeeza on feman juice,
soy sauce (if desired) and heat 2.3
minutes. Placo on plate and garnish
with parsley.

Serve with rice.

Cook's nate: This dish is excellent
for adults as they 4

chichen and vegetables and serve on
rice. Children often choose to eat
their chicken separately with barbe-
cuc sauce with their vegetables and
rice on the side.

Low.FAT CHOCOLATE SWIRL
CHEESECAKE
1 {6-ounce) package seml-
sweat chacolate morsals,
about 1 cup
¥ cup sugar
1% cups Graham cracker
crumbs
2 tablespoons sugar
% cup Promise margatine,
melted
2 (8-ounce) packoges low-fot
cream cheose, softencd
2 tablespoons lemon juico
3 cup sugar
¥ cup non-fat Sour cream or
yogurt
1 teaspoon vanilia oxtract
Eggbeaters equivalent to 4
©0gEs
Ingredients should be at room
temperature, Use a 8-inch spring-
form pan.
Preheat oven to 325 degrees, Over

hot (not boiling} water, combine
semi-sweet chocolate morsels and
4 cup sugar; heat until moraels
melt and mixturo is smoath. Re-
move from heat; set aside.

In a smatl bowl, combine Grahem
cracker crumbs, 2 tablespoons sug-
ar and the margarine; mix well. Pat
firmly into 9-inch springform pan,
covering bottom and 1 Inch up
aides; set nside.

In a large bowl, beat cream cheese
and lemon julce unti! light and
creamy. Gradunlly beat in % cup
sugar, Mix in sour cream (or yogurt)
and vanilia extract, Add Eggbent-
ars, slowly, beating well. Divide
batter in half,

Stlr melted chocolate mixturo
into ono hall. Pour into crumb lined
pan; cover with plain batter, Witha
knife, awirl chocolate batter
through plain batter to marbelize.
Bake 60 minutes or untll only a 2.3
Inch circle in conter will shake. Cool
at room temperature; refrigerato un-
til ready to scrva,

Cook's note: For deliciously differ-
ent flavors, vary the crumb crusts,
use cinnamon-flavored Groham
crachers.

Carvers from all over the
world will pick up hammers
ond chisels to carve beautifu}
creations out of 400 pound
hlocks n,f ice uzlthe Plymouth

! Ice Seul

Plymouth hosts ice festival

bread house and cake decorat.
ing contest. The houscs and
cakea will be on display in the
Westchester Square Mall on
Foreat Avenue in :inwnmvm

S_pccuculnr' J‘m.L 12-17 in

__Hazewwr Torre

1¥2 cups (about 6 ounces)
hazelnuts

% cup plus 3 tablespoons
sugar .

3tablespoons plus 2 tea-
spoons flour

5 eggs separated, and at
room temperature

% teaspoon craam of tartar

3 tablespoons melted butter

Position tho rack in the contor

of the aven and preheat to 850 de-

8

Toaat the hazelnuts in a shal.
low baking pan until skins begin
to split, about 8 minutes. Trans.
fer nuts to a strainer and rub nuts
with a terry clath towel to remove
moat of the ekins. Cool nuts com-
pletely,

Greasa two 9-Inch round cake
pans and line tho baso with
parchment paper, foil or wazed
paper. Grease paper. Duat pans
with flour,

Grind 1% cupa of nuts with %
cup of sugar as fincly as posaible.
Tranafer to a small bowl and
blend in the flour,

Beoat egg yolks with %4 cup of
sugar in a Jarge bow! until pale
yellow for 5 minutes, Beat egg.

whites with tho cream of tartar in
another bowiuntil sof peaks
form, Beat romaining 3 table-
spoons of augar into whites until
thoy are stiff but not dry.

Fald %4 of tho nut mixture into
tho yolks, Gently fold in % of the
cgg whitcs, Ropeat with remaln-
ing nuts and whites In 2 batches.

Drizzle in melted butter, but
befare the last of the whites are
incorporated. Sproad batter even-
Iy in propared pan, Bake untila
toothpick Inserted in the center
comes out clean, about 17 min-
utes. Run a knife around the
sidea of the pan and tumn cake
onto a plate. Remove paper and
invert again onto a wire rack and
cool completely,

__PECAN SpICE CAKE

3% cups (12 ounces) pe-
cans .

1% cups sugar

3 tablespoons all purpose
flour

2 tablespoons unsweotened
cocoa powder

1 teaspoon clnnamen

1 teaspoon baking powder

Dash ground cloves

6 eggs separated, at room
tamperature

cream of tartar

Nutty cakes sweet temptations

Positlon rack in tho centerof  *
the oven and preheat to 350 da.
grees, Butter two 9-Inch round
cake pans. Lino the base with
parchment paper, foll or waxed
paper. Butter paper. Duat pans
with flour,

Grind half the nuts with % cup
of sugar until as fino as possible.
Repeat with remaining nuts and
% cup more augar,

Sif flour with cocon, cinnaman,
baking powder and cloves onto
nuts. Blend well.

Beat yolks with % cup of sugar
unthl pale yellow for about 5 min.
utes, Set aslde. Beat whites with
cream of tartar until soft peaks
form then add remaining % cup
sugar ono tablespoon at atime,
Beat until stiff but not dry.

Fold ' of pecan mixtuso into
tho yolks. Fold in % of the whites, |
Repeat with remaining nuts and
whites In 2 batches folding just
until blended and no atreaks re-
main. Spread batter ovenly inte
prepared pans and bake in the
peeheated aven for about 30 min.
utes or untll & tester comes out
clean. Run a knife around the
edges of the pan and invert ontoa
plate.

Remove tho paper and ro-nvert
onto a wire rack. Cool completely, -

Princlples of Financial Pianning

Wayna State University's Collego of Life-
long Loarning Noncredit Programs ks offer:
ing o course catlod "Principlos of Financial
Planning”,
This coursa wil cover:
+ Getting Orgonlzed
+ Projecting Your Retiemen) Needs

s

vestment
» Daveloping a Risk Manogemen! Program
Planning

* Esigle

Locations: Southfickd Center

Jan, 28,1994+ Feb. 23, 1994
900 11:00am.

Stedng Howghts Center
Jon. 24,1994 - Feb. 21,1994
700-200pm.

For ouditional intoemation o3 (313) §77-7800.

o

Annual Winter Sale |

10-75% OFF |

Selected yarns by
Anny Blatt, Dyed in

§ the Wool, Tahki, and

Classic Elite...

We silll have a few opanings in
our beginning & intermediote
knliting classes. Call for starting
dates & times.

ingainfnit

cw‘;ﬂ;m pplegate Square « Nortk Hwy. bet. 12 Mile & 13 Mile
i e Southficld (313) 355-1400

ORCHARD-10

Corner of Orchard Lake Road
& Ten Mile in Farmington

$200

oneless
PORK LOIN

Per Lb.
Sliced Free

2

476-0974

California
HEAD LETTUCE

for *1%

3 for °1%

So-Dri
PAPER TOWELS

With in.store coupon

64 oz. size

YES

Detergent
with Bleach

Macaroni
heese
o

> gl 4

S

]

CHEESE

5.5-8.25 oz. Kraft Reg., Super Mario,
Spiral, Teddy Bear or White Cheddar

A\
4

99°
+ dep.

2 Liter Bottles

PEPSI COLA

Slice, A&W, Vernors, Mt. Dew,

1} Pepsi, Reg, Diet or Caffeine-Free

Country Fresh
ORANGE JUICE

F

These wintertime anlnm
use overything from délicate
carving tools to chain saws to
create ice wonders and com-
pete for thousands of doliars in
prizes,

There are also two culinary
ovents planned — & ginger-

9 9 14 gallon
WE RESEAVE

Ply t the

Plymouth_ I tional leo :
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ary Denning's Cake Sho H protecyiggiureen
in Westland, will demomtgg :-':-:'v"w'- n-a::-:g ;’f"..‘.f’;?f‘: P"Gc::d‘."h“m’ H
cake decorating techniques, 1 et :-.m':}'n- “acceceed per Hem. MO ru .

p.m. Sunday, Jan. 16, at the
mall,

Sun., Jan. 16, 1994
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